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The "First Fruits" of the Vegetable Garden
By VIRGINIA CARTER LEE

I VKINi'« ..¦.'¦ of 'he early spring
housewife must not

tal 6 '.f using such
hothoti§e toma«

(."¦., louthi rn asparagus and
the * fjuall / ":¦ green peas, but
reth< i ihfl heuld tul n h< i attention to
the healtlfful spinach and dandelion

tii |i watercress, lettuce and
radishes and the tender young carrots
in ni 01 re never better than In
A /1

Wh«i. nsl ¦... vt (retablo like
cauliflo ¦¦ used, II will he found
better ecom n : to serve it In some dell

AS the main course for a
luncheon (as in the baked cauliflower
witti cheese for Wednesday's luncheon),
instead of maklug it merely an adjunct
or a hearty meat dinner. Used in this
way the cost of the vegetable is not
prohibil ¡vi*.

In plannini for the springtime break-
the caterer will notice that an

edible green of some variety is generally
¦. This may seem like rather an

innovation, but until one has tasted
crisp lettuce, cress or endive with hot
toast, eggs or some similar relish, one
i! " not realize what real appetizers
they are foi rsi meal of the day.In the vegetables, the
housewife will doubtless find that the.

atly with the locality in
which thi y arc obtained, or whether they
are bo om a small stand or from

op, The same grade
of man?, of the vegetables can he boughtfor a tliir less in the afternoon at one
of th< than if purchased earlyin the day ai one of the hotter class
«-hops. This ,: particularly true on ¡Sat-

prday, when the marketman does not
wish to tarry over the stock until
Monday.

Vegetables bought the previous aftêi
noon, if placed in cold water nnd set in
a cold place, will be delicious if cooked
the following day, nnd there will be a
material Raving in price. NothitiH will
repay the caterer more than shopping
for lier early spring vegetables.

.Supplies for the w«<ek will include
at id«, butcher's one pound of Hamburgsteak at 30 cents <» pound, one poundund h liitlf of MtU'Wlfu*; lamb .»' '/h cents
n pound, half h prim il box of smoked
beef at 18 cents a box, one pound oflean «tewing veal ni B2 cents, a quarterof a pound each of Bait pork nnd bacon
lit 40 cents a pound, nnd two pound« of
short «teak at 4H cents a pound.
The special market list of fresh vege-tables will comprise half a peck of spin¬ach for HO cents, one head of cauliflower

at 20 cents, six bunches of carrots at
7 cents each, four bunches of cress at
5 cents each, five bunches of youngonions at fi cents each, five bunches of
radishes at 5 cents each, three bunches
of young beets at 10 cents each, one
quart of string beans at 1(5 cents, two
quarts of dandelion greens at 0 cents a
quart, three green peppers at 4 cents
each, two heads of endive at 5 centseach, one head of romaine at 8 cents,four small heads of lettuce at 10 centseach, one small head of cabbage at 12
cents, one bunch of celery at 20 cents,and ten pounds of potatoes at 4 cents npound.

Marketing Prices
Butcher's bill. $2.3,TFish bill. 1.39Dairy products. ,1,(51Fresh vegetables. 3.62Fruits . 1.60
(iroceries. 3.45

Total..$16.00

An Argument for Nome-Grown Vegetables
The price of fresh vegetable! makes a most convincing argument for a smallhome garden. The empty canning jars of last year's war army clinch it. And if

you need further urging remember the flavor of your own vegetables, eaten freshfrom the garden. No travelled vegetable, no matter how well handled, tastes quitethe same as peas, corn and tiny lima and string bean_, picked in their youth, in theearly morning, and not allowed a moment in which lo wilt.
It may not benefit one financially to pay market prices for small quantities ofvegetables and fruit and can them, though there are other compensations, even inthat case. But it does pay to can the surplus out of your own garden. You do notneed a farm.a quarter of an acre will do much for the table and the empty cansunder intensive cultivation. "How different it feels," a well known desk-bound man

once said, "when you set foot on your own ground." Apart from nil scientific factit "tastes" different to eat vegetables out of your own garden and your own "can."If you have a piece of land as big as the top of the dining room table, you can getone crop of vegetables and one of satisfaction at least. A. L. P.

TESTED RECIPES

Young Beets With Sour Same
Purchase young beets nnd wash them

Carefully Without breaking tho skins er
they will loie their brilliant color while
cooking, t'ooi. m boiling, palled water,
drain, throw them Into cold water and
remove ib«- -i'u.~, then < u. In halvei To
prepare the gauee !"¦«'' the yoiw<* of two
p^ífí. and add three tablespoonsful of
'.. 11 ¦ f «ni nii'i ««H«- tableapoonful ei hot
ivfltei «Stand the howl m boiling water
(inti ,-itii' until the mixtura thickens, a«i«i
half it teaspoonful oí null, <t quarter of
,'« leaspoontul tif papula And two table
spoonsful of vinegar, Pour over th«'
beets in a heated vegetable dish, shake
will ¡nid servo at once.

Escalloped Cauliflower
This is a very hearty dish. Cook the

cauliflower in .salted water (to which a
few teaspoonsful of milk have been add¬
ed) until tender, then separate into small
pieces, (The milk tends to whiten the
vegetable.) Prepare the sauce from
three tablespoonsful of melted oleo
mixed with three tablespoonsful of flour
and add slowly two cupsful of milk, half
a teaspoonful of salt and a quarter of
a teaspoonful «if paprika. Cook, stirringconstantly, until well thickened and blendin two egg yolks, lightly beaten. Arrangethe cauliflower and sauce in alternate
layers in a baking dish and cover the topwith crushed dried bread crumbs mixedwith grated cheese. Bake in a hot oven
for ten minutes.

Carrot and Egg Hash
Cook the young carrots in salted water

until tender and chop coarsely. Add for
each large cupful of the carrots one
tablespoonful of chopped parsley, two

chopped hard cooked oges, sal*. ¦¦

salt and paprika to taste and
milk to moisten gllghtly. Turn :,it«. uhot frying pan With I table p ponful ofmelted bacon dripping and c-o rapid!)until heated through, then
oval mound and brown on
Serve Inverted on i hoi plattet
Creamed Radishes nnd Smoktd

Beef
Peel d| bunt h of i Rd.fi1.eg and

« '.«.i with half a cupful of hopn. -i ra|
«.i y In salted .¦ atei When t<
bop and ml >. Ith n

«.! seasoned cream saue« und
ful of shredded smoked bet H_»«
nii'i« dien, i ov. bolve ,«.,hoi toast slices,

Lyonnaise String Beans
For these the fender litt!« onions

(sometimes called rareripes) should be
used. Parboil for three or four minutai
and coarsely chop. Have ready onequart of cooked fresh beans, add one.cupful of the onions and turn all into alarge frying pan in which hasmelted four tablespoonsful oi oleo, Turnrapidly until the onions are .-lightly ij.orcd, add two tablespoonsful of c
parsiev and serve in a heated vcgidish.

Beet Salad
Cook six beets, peel and when cold cut

a slice from the end of each so that they
will ptand .irmly. Remove a portion
from the centre of each and chop finely.Add to the chopped beet an equal aiof finely chopped cabbage and
tablespoonsful of chopped walnuts. Sea-
son lightly with salt ami paprika andmoisten with a boilod dressing. tothe beet cups, s< t each ma
tuce leaves and garnish with a few
capers.

Monday
BREAKFAST

:is:cs
imed Eggs

nnd Young Onions on Toast
Watercress

( 'i.fTi*!*
LUNCHEON

Vegetable Salad in Tomato Jelly
Hot Biscuits
Baked Apples
DINNER

C< lery Soup
Baked Potatoes

Young Beet With Sour Sauce
Rhubarb Tie

Tuesday
BREAKFAST

Cooked Cereal with Apple Whip
Baron Rolls Radishes
Raised Rolls Coffee

LUNCHEON
Cream of Spinach Sonp

Croutons
Sliced Oranges and Banana«

Ginger Cookies
DINNER

Panned Hamburg Steak with Onions
Dandelion Greens

Hashed Browned Potatoes
Apple Tapioca

Wednesday
BREAKFAST

Stewed Prunes with Lemon
Dry Cereal

Bloater Paste Toast Crisp Lettuce
< 'offee

LUNCHEON
Escalloped Cauliflower with

Hollandaise Sauce and Cheese
Rye Bread
Fruit Salad
DINNER

Bouillon in Cups
Broiled Frozen Mackerel Potato Balls

Stewed Tomatoes
Coffee Caramel Custard

Thursday
BREAKFAST

Halved Grapefruit
Carrol and Egg Hash

Corn Bread \Vatcrcrc3a
Coffee

LUNCHEON
Green Vegetable Sandwiches
Cream Cheese with Pimento'.
Tea Hot Spice take

DINNER
Lamh Stew with Carrots, Young Onions

and Celery
New Potatoes
Peach Sherbet

Friday
BREAKFAST

Orange and Grape Juice
Creamed Radishes

Celery nur! Smoked Beef
Bran (¡cms Coffee

LUNCHEON
Baked Eggs in Green Peppers

Watercress Salad
Finger Rolls Orange Marmalade

DINNER
Potato Soup

Fried Flounder
Lyonnaise String Beans
Romaine and Fgg Salad

Cottage Nut Pudding Maple Sauce

Saturday
BREAKFAST
Baked Apples
Codfish Souffle

Endive Buttered Toast
Coffee

LUNCHEON
Beet Salad with Cabbage and Nuts

Potato Rolls
Canned Fruit
DINNER

Cream of Cabbage Sonp
Veal Loaf Baked Potatoes

Glazed Carrots
Strawberry Ice Cream

Sunday
BREAKFAST

Compote of Fruit
Omelet Radishes

Oatmeal Scones Coffe«»

LUNCHEON OR SUPPER
Creamed Oysters

Green Pepper and Romaine Salad
Thin Bread and Ratter Gingerbread

DINNER
Broiled Steak Spinach

Hashed Brown Potatoes
Deep Apple Pie Cheese

ti

. .""I **\AT fish, there are plenty in
¦*-**.{ the sea," the government

-**-**..** Bays, This seems to be a

ement, as most fish
¦ire in the r than on land. The
week-ender land in our mar¬

kets are good, but not as varied as for-
mcriy, and have gone up in price, liko
everything else. Yet even with the ad¬
vance they arc enough lower than meat
prices to tempt the economist.

Flounders, politely called "sole" when
filleted, have become a fish standby
with the American housewife, and it is
a pity that more of the women do not
learn tsy fillet them at home, as well as
the art of serving them in a greater
variety of ways. In buying fish we pay
for shin, bones and trimmings, then ac¬

cept the fillets nnd leave the rest behind.
French women, and their English sis¬
ters, demand the trimmings for fumette,
gravy stock for immediate use and
stock for chowders, soups or jelly foun-
«'at ions. One fishman says ho has a
barrel of "trimmings" left each week
from fillets, all paid for once, that he
sells to a restaurant for chowder foun¬
dation. Wholesalers have many barrels
to dispose of every week left from the
sole of "Friday prepared for hotels. Is
**ot this an economic lesson worth learn¬
ing? We are slowly learning the value
of the bones and fats wo used to leave
with the butcher to sell again, and wo
lust now BtU ly ther byproducts if we

..re to rank in thrift with other nations.
In choosing flounders the short, broad,

thick and firm fish are best. Elastic to
touch, skin clean and cool, eyes full,
gills fresh and red these are the points
to judge the fish by. Although the flat
fishes keep better than the large fat
varieties, it is best to scale and clean
them, rub le and out with a

them in a drylinen cloth and place on ice as soon
as they are brought in from the shop.If they aro to be used immediately they
can be filleted before being put on ice.

The flavor of a fish depends largely
on its feeding grounds, which also In¬
fluence its color. To fillet the sole
lay It on a fish board, head to the right
hand; with a sharp knife cut right
around * s fish just inside the ridge of
hide bonee, then loosen the fillet from
the bark bone, rolling the meat back
over the left hand. Reverse the fish
and repe«* tho operation on the other
side; this leave.» a fish skeleton. Lay the

fillets, skin side clown, on the board and
run the knife down as close to the skin
as possible, then cut the fillets into any
shape and size desired.

If the fillets are to be boiled whole
they may be rolled and tied securely.

\ tf baked they may be spread with a stuf¬
fing and laid one on top of the other,
buttered, and basted with savory sauco
as they cook. If to be fried or cooked
in a casserole, then they should be cut
up in suitable pieces. Boneless fish put
on in cold water requires only a few
minutes' cooking after it begins to boil,which it should do very gently. Boiled

or fried fish should be carefully drained
in each case, and served in a napkin
with the sauce in a hot gravy boat.
Boiled fish may be placed on a buttered
dish, after draining, dusted with season¬
ing, dotted with little lumps of butter
and dusted with grated cheese, then
lightly browned in the. oven. A thin
cream sauco is often served with fish
cooked this way.
Now as to the "wnste" of the fish, if

we must use the expression, from which
the sauce foundation is made, known as
fumette:

1'lacathn skin, bones and trimmings in

a saucepan with two cups of water, a
cup of tomato juice, a small diced soup
bunch, a bay leaf, two sliced onions, a
half bud "f garlic, six cloves and sea¬
soning. Poil gently for half an hour,
then strain first through a sieve, then
through a fine cheesecloth. Set aside to
.cool, remove the grease, and the fumetto
is ready to use as the foundation of a
cream, tomato, drawn butter or any
other sauce desired.

The fish stock is made like the
fumetto, only on a larger seal"; extra
bones and trimmings may be added to
those of the dinner fish, and mere water

and flavoring agents used, though the
same care is taken in straining as with
the fumette. If boiled fish is to be
moulded, then gelatine may be added to
the stock or fumette when it is heated
the second time, and when it is slightly
cool it, may be turned into the mould
where the fish, hard boiled sliced egg,broken shrimp or other ingredients have
been arranged. Fish stock should be
used inside of twenty-four hours lifter
making, as it does not keep well. Fu¬
mette is, of course, for immediate use.

Half fish stock and half milk, slightlythickened and seasoned, are. excellent for

clam, oyster, shrimp, scallop or crab-
meat soup.
Curried Sole..Add to a pint of tomato

made as directed, a level tea¬
spoon of curry powder mixed with a

quarter cup of 'muter and half a cup of
white flour; allow to thicken, then set
aside four hours. Reheat and add fillets
of sole that have been boiled five min¬
utes and drained; simmer five minutes,
then servi-« on toast.

Sole Genoese..Cut the solo fillets
small and fry quickly in butter, but do
not brown them. Put them in a but-
tered baking dish, add a cup of cream

An Addition to the Theroz
Family

ALCOHOL may be abdicating as a
drink, but it is coming into a
larger kingdom as a fuel, so say"Those-Who-Know." It is only a few

years ago that the best device for burn¬
ing alcohol was a screen covered burner
that had to be moistened with the liquidbefore using, which was both inconve¬
nient and somewhat dangerous. The
first solidified alcohol met with wide and
general applause, but the Theroz cubes
are a still further improvement as a
portable alcohol fuel, as they do not
liquefy on burning and the combustion is
complete, practically no residue beingleft. These two points insure a maxi¬
mum of efficiency and of safety. This
fuel played no small part at the front
during the war, and warmed many a sol¬
dier's ration that would otherwise have
been eaten cold.

The Tribune Institute has already ap¬proved and discussed the Theroz Mess
Kit, which has been recently improvec
by increasing the size of the cubes ant
making them more uniform. The tim<
to consume two cubes in the origina
caso varied between 12, 14 and 15 min
utes in three tests, while the presen
product gave 14, 15 and 16 minutes, i
longer burning power and a smalle
range of variation.

Another point in regard to the larg
mess kit is that although one cannot coo!
in the third tier as was originall
thought, while the two lower compart
menta are in action, extremely good an
practical service can be obtained by th
foUivwiriK method:
A pint of water at 62 degrees Fahrer

heit was placed in the two lower com¬
partments and half a pint in the upper
cover. In ten minutes the water in the
lower compartment was boiling, and in
the middle compartmant it had reached
a temperature of 125 degrees.a good
serving temperature. These two com¬
partments were taken off and the con¬
tents used, while the top cover was
placed directly over the flame, with the
result that in five minutes it had reached
138 degrees and was more than readyfor serving.
The high heat content of the fuel

can also be shown by the fact that With
two cubes one can boil a pint of coffee
in ten minutes.heat a pint of soup t.
130 degrees, and upon removing these
bring a semi-solid food in the uppei

Theroz Kits, large and small

cover to 140 degrees.within fifteen
minutes. Quick service.cost, .'.'.. cents
for fuel.

The new member of the family is a
tiny portable alcohol stove suitable for
heating small quantities of liquid or
food at any time or in any place that
they may be needed. The fuel burner
is a round brass container only 3%
inches in diameter by 21£ inches high,
holding a quarter of a pound of solid
fuel (not in the shape of cubes), and ac¬
companied by a nickel-plated, folding
steel holder, into which the can sets
firmly and which supports the vessel
used for holding the food at the proper
height above the flame. The stove, fuel
and holder would slip into any one's
pocket or knitting bag and weighs only9 ounces.
One pint of water in an uncovered

aluminum pan was heated from 72 to
200 degrees Fahrenheit in 8 minutes

I
First aid for the sandwich maker

and -10 seconds and boiled in 10 min¬
utes. The quarter of a pound of fuel
gave -i total burning service of 83 min¬
utes. An evaporation test showed that
this form of solidified alcohol gave 13
per cent more heat units than an equalweight of another type of similar fuel.
This is a convenience, but it is only fair
to note that when the cost is broughtinto the matter, the heat obtained for
a given sum is about the same in both
case?.

Wonderful as electricity is, we can¬
not yet carry little storage batteries
around with us for cooking purposesThese small alcohol stoves provide theii
own fuel in small compass and are avail
ab'e anywhere, be it in a camp on the
ir.ountain top, a canoe in midstream, i
stranded automobile, or for the invalid':
or baby's midnight meal. This form o:
heater at its moderate price is a boor
to every one, from the boy scout to th<

young .nother, and to those who "sport"by land or sea.

Theroz «Mess Kit. Price complete, $5;extra cans oí fuel (army size), 35 cents.Theroi Fuel Burner. Price complete,40 cents; extra cans of fuel, 15 cents.Made by the Basic Products Corpora¬tion, 233 Broadway, New York City.

"Speed, Uniformity and Economy"
In a Bread Slicer

The Uniform Bread Slicer and Knife
has all of the conventional virtues
expected of bread slicers and a few
special ones of its own. Economy that
comes of slicing bread as needed and
insuring even slices of any thicknessfrom a quarter of an inch for sand¬
wiches, three-eighths for ordinary serv¬
ing, half an inch for toast and three-
fourths of an inch for croutons and
other special purposes are recognized ad¬
vantages of a cutter. A sandwich or a
piece of toast made from raggedly cut
bread is preordained to be a failure.

Thi3 particular slicer is unusuallycheap and at the same time is durablyconstructed, having a hard maple base,5ftxÖ% inches, with a double arch of
heavy nickel-plated wire at one end, with
a side guide and an end stop of the
same material. The space Jbetween the
two arches serves to guide the knife and
the end stop can be placed in four dif¬
ferent positions, thus regulating the
thickness of the slice. A fourteen-inch,
all-steel, nickel-piated knife, with a ser¬
rated edge, accompanies the slicer.
Uniform Bread Slicer and Knife;

price, 50 cents.
Made by Benjamin S. Loeb, 25 West

Twenty-third Street, New York City.

sauce, two tablespoons of cream, on»
tablespoon of tarragon vinegar, beaten
With the yolks of two eggs, juice of an
onion, seasoning and a loppedparsley. Sprinkle with grated
a few crumbs, and brown in the oven.

Sole Venetian. Cut the fillel rathet
small, dip t:.-*m in crumb:.
and /rated cheese, roll each in a pieceof thin pie crust, add a lump r-f butter
and a teaspoon of milk, pn the edírc-
together and bake. Serve oí -'/hur¬
tare "-auce.

Onion Sole.- Spread a baking dish
with a thick layer of creamed onions,
arrange the fillets of fish on top after
rolling them in crumbs, grater) cheese
and seasoning; then turn over a cup of
cream sauce and bake for fifteen min¬
utes.

Sole Pic.~FiV.ot and heil n largelemon sole; v.-hen cool flake it. add a
half cup of broken shrimp or «rab meat,
a teaspoon of chopped parsley, a grated

A Correction
In the writeup of the Chambers Fire-

less Cooking Gas Range, which appeared
in The Tribune for February 23, 'our
percentage figures were given that we
fear may be misleading, though the ac¬
companying basic data on which they
were calculated are perfectly correct
The statement that two operations of

cooking under the hood saved 50 and 100
per cent of fr^, respectively, and that
the two oven tests saved S« and 150 p?r
cent, respectively, should have read that
these were the percentage increases in
gas consumption on the regular gas
stove over the Chambers.
The corresponding percentages of gas

saved would be 33 1-3, 50, 47 and GO pet
cent, respectively. In other words, the
four figures given as percentajres of
gas saved should have been described as

percentages of increased gas consump¬
tion on the usual gas stove, as compared
with the Chambers fireless.

When You Are
Thirsty
SsS

GINGER ALE
i.Vailc from detailed water «¦

The Best You Ever Tasted
»old !>>. <;<>«>«! ('rm-rrs m ml lUninRUt» |KtUto. dirk« Da too n.-p. IM Buttai* st., .v V.)


